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Seasonal  peaks  in  crops  provide  plentiful 
variety  of  certain  foods.      Your  cooperation  is  needed  to  help 
avoid  v;aste  and  aid  the  distribution  of  these  foods  by  using 
them  in  aenu  planhiiig . 


Here  is  a  list  of  UNR^TIONED  foods  which  should  be  rela- 
tively abundant  in  the  IVestern  Region  during  the  month  of 
February,    These  foods  will  make  it  possible  to  i^ive  a  nev>J  life 
to  menus  and  recipes  that  will  counteract  any  possible  monotony 
in  wintertime  months. 


EGGS 

V.'HITE  POTATOES 

CANNED  GRi^EM  AND  V/AX  BEANS 

FROZEN  VEQSThBLES  (excluding  corn, 

peas  and  lima  beans) 
emus  FRUIT  (lower  prices  for  small 

oranges) 

CAULIFLOI'JER 

CELERY 

kVOUADOS 

CITRUS  lAWJdAUE 

CmiAL  BRE/vKFAST  FOODS 

SOYA  PRODUCTS, (including  flour,  grits) 

PEilNUT  BUTTER 


Reports  from  the  field  representatives  on  the  market  news 
indicate  a  bumper  crop  of  CABBAGE  and  CAPtfcOTS  at  this  tLme. 
Help  clear  the  markets  for  the  spring  crops. 
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ATTENTION  eAT  aRg.A.  _XMSTITUTlON.lL  lu^HiiGEIS  I 


l.'inter  Squrasli  is  in  aburKiant  supply  la  the  Bay  «rea.    Help  distribute 
this  surplus  by  using  squash  dishes  in  nejnu  planning  .    It  is  an  insDipensive 
food  and  keeps  \jell  on  steaui  tables.    Prepare  it  not  only  as  a  vegetable, 
but  coriibine  it  v-ith  meat  in  b£'>^ed  dish^ss,  and  rei^ieiiiber  that  it  is  a  good 
substitute  for  pumpkin  in  pies,  tarts  and  cookies^ 


SI7GGESTI0MS: 

Mashed  squash  vjell  seasoned  ivith  salt,  milk  and  very 
little  nutmeg-  and  baked  has  a  dii'ferent  flavor. 

Follow  your-  pumpkin  pi-5  recipe  substituting  squash. 

>  Glased  squash  has  the  same  flavor'  as  sweet  potatoes. 

RECIPE; 

GLAZED  SQUASH 


20   50  100 


Squash                                                   6  lbs.  15  lbs.  30  lbs, 

Brown  Sijgar                                         AG.                   2  lbs.  -  A-  lbs, 

Fat  3A  C.  1/2  lb.  1  lb. 

VJater  1-1/2  G.               1  pt.  1  pt. 

Salt  1-1/2  tsp.  1/2  oz,  1  oz. 


l\ake  syrup  out  of  sugar,  fat,  salt  and  ^vater.    Pour  over  steamed 
aquasii.    Bake  350''  one  hour,  basting  occasionally. 


